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"Do  you  realize,"  I  said  to  the  Menu  Specialist  yes 
"that  you  have  only  one  more  meal  to  plan  for  my  radio  audience  this 
summer?" 


"Only  one  morel"  said  the  Menu  Specialist.    "Why,  I'm  just  getting 
a  good  start  on  summer  dishes*    Take  that  Raspberry  Ice  Cream,  for 
instance, " 

"You'll  have  to  put  it  in  tomorrow,"  I  said  firmly.  "Because 
Friday,  July  26,  is  the  last  menu  we  "broadcast  —  until  September.  This 
is  vacation  time  —  we'll  hie  us  away  to  the  mountains,  to  the  lakes, 
and  to  the  sea  shore  —  and  when  we  come  back  in  August,  we'll  be  so 
refreshed,  that  planning  meals,  and  testing  recipes,  and  broadcasting 
programs  will  be  a  real  pleasure.    Don't  you  know  that  everybody  needs 
a  vacation  once  a  year?" 

"Yes,"  said  the  Menu  Specialist,  "but  I  had  such  a  delicious  recipe 
for  —  " 


"Keep  it  till  September,"  I  said.    "Plan  me  one  more  meal,  with  the 
Raspberry  Ice  Cream,  and  we'll  say  goodbye,  till  autumn." 

This  is  the  dinner  the  Menu  Specialist  is  serving  us  today  —  take 
your  pencils,  please:    Broiled  Steak;  Fried  Tomatoes;  Panned  Summer  Squash; 
Currant  Jelly;  and  Raspberry  Ice  Cream.    Sounds  pretty  good,  doesnVt  it? 

I  won't  tell  you  how  to  broil  a  steak,  because  the  directions,  in 
case  you  want  them,  are  in  the  leaflet  called  "Cooking  Beef  According 
to  the  Cut."    On  page  3,  right  below  the  picture  of  a  Broiled  Porterhouse 
Steak. 

Here's  the  recipe  for  Fried  Tomatoes.    Six  ingredients,  for  Fried 
Tomatoes: 

5  or  6  firm  red  tomatoes  1  tablespoon  chopped  parsley 

1  egg  beaten  slightly  Pepper,  and 

1  tablespoon  cold  water  Finely  sifted  bread  crumbs 

I'll  repeat  the  six  ingredients,  for  Fried  Tomatoes:  (Repeat) 

Wash  the  tomatoes  and  remove  a  thin  piece  from  the  stem  end.  Cut 
the  tomatoes  into  slices  about  l/2  inch  thick,  and  dip  them  into  the  egg 
and  water  mixture.    Roll  carefully  in  the  bread  crumbs  which  have  been 
seasoned  to  taste  with  salt  and  pepper.    Allow  the  coated  tomatoes  to  dry 
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out  somewhat  before  frying.    Heat  any  desired  sweet-flavored  fat  in  a 
heavy  skillet,  place  the  coated  tomatoes  carefully  in  the  hot  fat,  brown  on 
one  side  and  then  turn  carefully,  reduce  the  temperature  so  that  the 
tomatoes  will  have  sufficient  time  to  cook  before  browning.    Remove  care- 
fully from  the  skillet  and  put  bti  a  hot  platter,  garnish  with  chopped 
parsley  and  serve . 

Next,  the  Panned  Sunnier  Squash.    You'll  want  four  ingredients  for 

1-1/2  quarts  summer  squash,  cut  into  very  small  pieces 

3  tablespoons  butter 

1-1 1 '2  teaspoons  salt,  and 

l/8  teaspoon  pepper 

Four  ingredients,  again:  (Repeat) 

Select  young  tender  squash,  wash  well,  and  remove  the  tips  and  each 
end.    Cut  the  squash  in  3/4  inch  pieces,  leaving  the  skin  on  unless  it  is 
very  tough.    Melt  the  butter  in  a  skillet  until  slightly  brown.    Then  put 
in  the  squash,  sprinkle  with  salt  and  pepper,  cover,  and  cook  for  10  or  15 
minutes,  at  medium  heat.    Remove  the  cover,  and  cook  a  little  longer  for 
the  liquid  to  evaporate.    Serve  hot. 

Lots  of  recipes  on  the  program  today,  aren't  there?    You  see,  the 
Menu  Specialist  thought  you'd  like  to  have  these  recipes  to  use  during 
the  next  month. 

Here's  the  last  one  I'll  give  you,  for  the  Raspberry  Ice  Cream, 
live  ingredients  for  home-made  Raspberry  Ice  Cream: 

2  cups  single  cream  2  tablespoons  lemon  juice, 

1  cup  fruit  juice  strained,  and 

3/4  cup  sugar  l/8  teaspoon  salt. 

(Repeat  ingredients). 

Crush  the  raspberries;  heat  them  quickly  for  about  2  minutes,  stirring 
and  pressing  the  fruit  until  the  juice  flows  freely.     Strain  through  three  or 
four  thicknesses  of  cheesecloth.    Add  the  sugar  to  the  juice  stir  until 
the  sugar  is  dissolved,  and  add  the  other  ingredients.    The  mixture  is  then 
ready  for  freezing. 

For  freezing,  use  1  part  salt  to  4  to  6  parts  of  ice.    Turn  the 
crank  of  the  freezer  slowly.    After  freezing,  remove  the  dasher,  pack  the 
freezer  with  more  ice  and  salt,  and  let  the  cream  stand  for  an  hour  or 
longer  to  ripen  in  flavor.    This  recipe  makes  about  1  quart. 

To  repeat  the  menu:    Broiled  Steak;  Fried  Tomatoes;  Panned  Summer 
Squash;  Currant  Jelly;  and  Raspberry  Ice  Cream. 
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The  Menu  Specialist  and  the  Recipe  Lady  have  ask^d  me  to  tell  you 
all  goodbye,  till  September,    We  hope  to  have  lots  of  new  recipes  for  next 
year,  more  of  the  Menu  Specialist's  tempting  meals,  and  some  other  features 
that  I'm  not  going  to  tell  you  about  till  fall.    If  you  want  copies  of 
bulletins,  or  copies  of  the  cookbook  during  the  next  month,  you  may  get 
them  by  writing  to  the  U.  S.  Department  of  Agriculture. 
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